Objective: The goal of this study was to identify commonly consumed grain food patterns in US adults (≥19 years old; N = 14,384) and compare nutrient intakes, with focus on 2015-2020 Dietary Guidelines' shortfall nutrients, diet quality, and health parameters of those consuming various grain food patterns to those not consuming grains. Methods: This study conducted secondary analyses of the National Health and Nutrition Examination Survey, 2005-2010. Cluster analysis was used and identified 8 grain patterns: 1) no consumption of main grain groups, 2) crackers and salty snacks, 3) yeast breads and rolls, 4) cakes, cookies, and pies, 5) cereals, 6) pasta, cooked cereals and rice, 7) quick breads, and 8) mixed grains. Results: Adults consuming "cereals", "pasta, cooked cereals and rice", and "mixed grains" had a better diet quality compared to no grains. Consuming many, but not all, of the grain food patterns resulted in less saturated fat and lower added sugars. Adults consuming "cereals", "pasta, cooked cereals and rice" and "quick breads" had greater dietary fiber intake vs. no grains group. Calcium intake was increased in the cereals group, while magnesium intake was greater in adults consuming "cereals" and "pasta, cooked cereals and rice" vs. no grains. Vitamin D (D2 + D3) intake was higher in adults consuming "cereals", "pasta, cooked cereals and rice", and "mixed grains" vs. no grain group. Adults consuming "pasta, cooked cereals and rice" had lower body weights (79.1 ± 0.7 vs. 82.5 ± 1.2 kg; P = 0.009) and waist circumference (95.2 ± 0.6 vs. 98.2 ± 1.0 cm; P = 0.004) in comparison to those consuming no grains.
Introduction
The 2015-2020 Dietary Guidelines for Americans (2015-2020 Dietary Guidelines) policy report identified that a healthy dietary pattern is higher in fruits, vegetables, whole grains, low-and non-fat dairy, seafood, legumes, and nuts; moderate in alcohol for adults; and lower in red and processed meat, sugar-sweetened foods and beverages and refined grains [1] . Furthermore, in comparison to recommended United States Department of Agriculture (USDA) food patterns, the majority of US adults and children have low intakes of select food groups that are key contributors to shortfall nutrients, including vegetables, fruits, whole grains, and dairy products, while intake of refined grains and added sugars remains higher than recommended [1] . However, a variety of grainbased food products, of which include refined grains, are sources for several shortfall nutrients identified by the 2015-2020 Dietary Guidelines [1] , including dietary fiber, folate, iron, and magnesium. With mandatory folic acid fortification commencing in 1998 by the Food and Drug Administration [2] , specific grain foods became leading sources for folate; breads, rolls, and crackers are the largest contributor of total folate to the US diet, contributing nearly 16% of total intake, which exceeds contribution of folate from vegetables [3] . Similarly, using data from the National Health and Nutrition Examination Survey (NHANES) [2003] [2004] [2005] [2006] , researchers have reported that fortification substantially contributes nutrient adequacy for children and adolescents in the US, without excessive intakes for most vitamins and minerals [4] .
While certain grain food products are rich in nutrients to limit in the diet, including added sugar, total and saturated fat [5] [6] , grain foods can contribute positive nutrients to the diet, of which include dietary fiber, iron, magnesium, and B vitamins (thiamin, riboflavin, niacin and folate). A 2003-2006 NHANES analysis examining food sources of energy and nutrients in adults showed that while four of the top ten ranking foods for calorie contribution to the total diet were grain foods, the top ten ranking food sources of dietary fiber included five grain-based products-yeast breads and rolls ranked as the top source of dietary fiber to the diet of US adults, contributing 10.9% of total dietary fiber [7] . Similarly, researchers have demonstrated that half of the top ten greatest contributors of calories also contribute 10% or more of the total dietary fiber and micronutrients to the US diet. Indeed, while three of the top 10 sources of energy provided no nutritional value, the remaining sources of energy, including milk, beef, poultry, cheese and baked goods were significant contributors of nutrients of concern and other essential nutrients, and thus, eliminating these foods from food patterns could potentially have inadvertent effects on diet quality in the US population [6] .
While 2015-2020 Dietary Guidelines identify several healthy dietary food patterns, and encourage increased whole grain consumption and reduced refined grain intake, at present, there are no data that evaluate the association of different grain food patterns on nutrient and health-related outcomes in adults. As such, the objective of the current analyses was to isolate the most commonly consumed grain food patterns in US adults and compare nutrient intakes, diet quality, and health parameters of those consuming various grain food patterns to those not consuming main grain foods using data from several National Health and Nutrition Examination Survey (NHANES) 2005-2010 datasets. The hypothesis for the present analysis was that certain grain food patterns can significantly contribute positive nutrients, while concurrently lowering nutrients to limit in the diet. Additionally, we hypothesized that certain grain food patterns would be associated with improved measures on health parameters including body weight and overweight or obesity-related outcomes.
Subjects and Methods
Data were obtained from What We Eat in America, the dietary intake component of NHANES. NHANES is a government-directed program led by the Center for Disease Control and Prevention in collaboration with USDA. Written informed consent was obtained for all participants or proxies, and the survey protocol was approved by the Research Ethics Review Board at the National Center for Health Statistics. Data from the current NHANES analysis are released every two years; for this study three data releases were used, namely 2005-2006, 2007-2008, and 2009-2010 [8] [9] .
Data from the first 24-hr dietary recall in NHANES were used, which was an in-person conducted assessment with trained specialists using the best methods developed to date (i.e., the multiple pass method was developed and validated, at least in adults, by the USDA), with all foods and beverages consumed in the last 24 hour period recorded. USDA's Food and Nutrient Database for Dietary Studies, 3.0, 4.1, and 5.0 was used to code dietary intake data and calculate nutrient intakes [10] - [12] .
To develop patterns of grain consumption we used cluster analyses which is a statistical procedure that analyses large data sets to develop various patterns while trying to maximize differences among the patterns. We used the USDA food coding system to define categories of grain foods [12] .
Grain foods intake patterns were identified using SAS 9.4 (SAS Institute, Cary, NC, 2013) PROC CLUSTER using a single 24-hour dietary recall in NHANES 2005-2010 and applying population weights to adjust for the complex design. Clusters were developed based on the percentage of calories consumed from the grain products as the centroid for each cluster. Grains from flour and dry mixes, mixed dishes, and meat substitutes were not included in development of grain clusters. Cluster analyses provides the ability to focus on a particular defined aspect (e.g. calories from grains) and then forces maximal differences in clusters for assessment.. For these analyses, the USDA grains products were collapsed into the grain food groupings mentioned above. All food codes fit in one and only one of the grain foods groupings. The patterns identified by the cluster analysis were then identified by percent calories within each grain food grouping (only groups that contributed 5% or more of calories were used to define the clusters) at the centroid of each cluster. Using this method resulted in seven readily identifiable grain food patterns and a no consumption of main grain groups (i.e., no grains group); creating eight unique patterns of consumption. With grain foods patterns identified, and using the output from the cluster procedure, each subject was then placed in the cluster that matched most closely to the pattern of calories across the food categories.
Adjusted mean values were determined for subjects in each cluster using PROC REGRESS in SUDAAN 11.0 with various sets of covariates. Covariates for analyses of energy intake, Healthy Eating Index (HEI)-2010 and HEI sub-components [13] were age, gender, ethnicity, poverty income ratio, physical activity (sedentary, moderate or vigorous based on questionnaire responses), current smoking status, and alcohol intake. The HEI provides a measure of diet quality and conforms to federal dietary guidance and has been predominantly used to monitor dietary practices of the US population and the low-income subpopulation. Nutrient intakes were also adjusted for energy intakes. For body weight, body-mass index (BMI), and waist circumference, covariates were the same as those for energy intake. All other physiological variables had the same covariates but were also adjusted for BMI. The main comparison of interest was to compare results between the no grains group (cluster 0) and all other clusters. To increase the rigor of the analyses, a P-value of P < 0.01 was set for significance in place of the traditional value of P < 0.05.
Results
Eight grain clusters were identified, one of which included isolating a group of adults that did not consume any of the identified grains (5.8% of the population). The eight clusters were defined as outlined in Table 1 , namely: 1) no consumption of main grain groups, 2) crackers and salty snacks, 3) yeast breads and rolls, 4) cakes, cookies, and pies, 5) cereals, 6) pasta, cooked cereal and rice, 7) quick breads, and 8) mixed grains.
Energy and Nutrient Intakes
Nutrient and energy intakes in the eight grain food patterns are presented in Table 2 . In adults, energy intake was significantly higher in those in all clusters as compared to individuals in the no grains cluster. The higher energy intake ranged from 340 to 567 kcal/d with mixed grains cluster representing the greatest increase in kcal/day ( Table 2) .
When examining nutrients of concern, as outlined by the 2015 DGAC [16] , calcium intake was higher in adults consuming "cereals" as compared to those not consuming grain foods, while dietary fiber was higher in adults consuming "cereals", "pasta, cooked cereals and rice", and "quick breads", ranging from 3.1 to 4.5 g/day of increased fiber consumption as compared to those in the no grains group. Vitamin D was greater in those consuming "cereals", "pasta, cooked cereals and rice" and "mixed grains", while potassium was lower in adults consuming "crackers and salty snacks" and "cakes, cookies and pies" as compared to those not consuming grain food products. Regarding nutrients to limit, total saturated fat intake was reduced in all grain patterns examined, except "yeast breads and rolls" and "crackers and salty snacks" (i.e., the range of saturated fat intake was between 1.9 and 4.8 g/day lower; see Table 2 ) and sodium intake was decreased (213 to 319 mg/day) in adults consuming "cakes, cookies and pies" and "cereals" when compared to adults not consuming grain foods. Total sugars were lower (10.3 to 15.9 g/day) in those consuming "crackers and salty snacks", "yeast breads and rolls", "pasta, cooked cereals and rice" and "quick breads", but significantly higher (16.5 g/d) in adults predominantly consuming "cakes, cookies and pies" as compared to those not consuming grain foods. Added sugars were higher (4.7 tsp/d) in those consuming "cakes, cookies and pies" and lower in those consuming "pasta, cooked cereals, and rice" and "quick breads" grain patterns (3.8 and 3.1 tsp/d, respectively, see Table 2 ) in comparison to the no grains group.
Regarding nutrients added to grain foods, via either enrichment or fortification practices, iron intake was greater in adults in all grain cluster food patterns examined except for those consuming "cakes, cookies and pies", while those consuming "yeast breads and rolls", "cereals", "pasta, cooked cereals and rice", and "mixed grains" had significantly higher intake of thiamin and riboflavin a as compared to adults not consuming grain foods. Folate was higher (46 to 429 µg/d) in those in all grain food clusters, except "crackers and salty snacks" and "cakes, cookies and pies", while zinc intake was higher only in adults consuming "cereals" compared to those in the no grains cluster. Magnesium intakes were significantly greater in adults consuming "cereals" and "pasta, cooked cereals and rice" patterns relative to the no grains group ( Table 2) .
Healthy Eating Index-2010
Diet quality, as measured by USDA's Healthy Eating Index-2010 (HEI-2010) is depicted in Table 3 . Adults in the no grain pattern had an HEI score of 46.8 ± 0.9. Adults in three of the grain clusters had significantly higher scores relative to the no grains food pattern; adults consuming "cereals" had a HEI score of 54.7 ± 1.0, while individuals consuming "pasta, cooked cereals and rice", and "mixed grains" had scores of 54.4 ± 0.6 and 49.5 ± 0.3, respectively ( Table 3) .
When examining the subcomponents of HEI-2010 (Table 3) , and focusing on adults in the "cracker and salty snacks", and "mixed grains" cluster, results showed that those in these grain clusters had significantly lower total vegetable scores than subjects in the no grains pattern. All clusters examined, with the exception of "cereals", had lower scores for refined grains as compared to those not consuming grain foods, suggesting that these individuals consumed greater refined grain products. Adults in the "yeast breads and rolls" and "pasta, cooked cereals and rice" grain cluster also had significantly lower scores for sodium intake relative to adults not consuming grains, suggesting greater daily sodium intake. The lower HEI-2010 sub-component scores for refined grains and sodium were more than offset with increased scores for those in the "cereal", "pasta, cooked cereals and NHANES 2005-2010, N = 14,384; LSM = least square mean; SE = standard error; P = P value of difference as compared to cluster 0 (no grains); SoFAAS = solid fat, alcohol, added sugars; covariates include age, gender, ethnicity, poverty income ratio, physical activity, current smoking status, and alcohol.
rice" and "mixed grains" clusters for whole fruit, while all grain cluster patterns had significantly higher scores for whole grains as compared to those not consuming grain foods, indicating the contributory value of all grains in helping to reach whole grain recommendations. Additionally, adults consuming "pasta, cooked cereals, and rice" and "mixed grains" had significantly higher scores for total fruit, while all grain clusters except "cereals" and "cakes, cookies and pies", had greater scores for seafood and plant protein in comparison to adults in the no grains pattern. "Cereals", and "pasta, cooked cereals, and rice" clusters also had significantly greater scores for empty calories (signifying less calories from solid fats, alcohol and added sugars), while those consuming "cakes, cookies and pies" had a greater amount of calories from solid fats, alcohol and added sugars.
Physiological Variables
In adults, body weight and waist circumference were significantly lower (3.5 kg and 3.0 cm, respectively) in those in the "pasta, cooked cereals, and rice" cluster pattern relative to adults in the no grain cluster (body weights: 79.1 ± 0.7 vs. 82.5 ± 1.2 kg, P = 0.009; waist circumference: 95.2 ± 0.6 vs. 98.2 ± 1.0 cm; P = 0.004) ( Table 4) . Red blood cell folate was higher in those consuming "cereals" (an increase of 76.6 ng/ml RBC) and "mixed grains" (an increase of 32.5 ng/ml RBC) while serum folate was higher in those in the "cakes, cookies, and pies", "ereals", and "mixed grains" grain food patterns (range of increase was 2.0 to 4.7 ng/ml) relative to adults in the no grain group. HDL cholesterol was significantly lower (a decrease of 3.1 mg/dL) in the "cereals" cluster as compared to the no grains cluster, while no differences were seen with LDL-cholesterol across clusters versus the no grains group. There were no differences observed for plasma glucose, plasma insulin, total cholesterol and triglycerides for adults in all clusters when compared to the no grains cluster pattern ( Table 4) .
Discussion
This is the first study that has identified various grain food patterns in US adults and documented links between ; LSM = least square mean; SE = standard error; P = P value of difference as compared to cluster 0 (no grains); Covariates include age, gender, ethnicity, poverty income ratio, physical activity, current smoking status, and for non-weight-related variables, the model also includes body mass index.
grain food pattern consumption, nutrient intakes, diet quality and health outcomes. Specifically, certain grain food patterns are associated with greater nutrient intakes, including higher consumption of shortfall nutrients and nutrients of public health concern as identified by the 2015-2020 Dietary Guidelines. Further, adults in the "cereals", "pasta, cooked cereals and rice" and "mixed grains" clusters had improved diet quality as measured by USDA's HEI-2010, relative to those not consuming grain food products. The present observational analysis also found that adults consuming certain grain food patterns have favorable obesity-related outcomes, including lower body weight and a reduced waist circumference. Overall, the present data support several grain food patterns as part of a healthy dietary food pattern, that takes into consideration authoritative recommendations to reduce total fat, saturated fat and added sugar consumption, while concurrently increasing 2015-2020 Dietary Guidelines' shortfall nutrients and/or nutrients of concern, including iron, magnesium, dietary fiber, vitamin D, potassium and folate. Whole grain cereals and breads have been well-documented in the literature for their role in the prevention of chronic diseases. Regular consumption of whole grain cereals and breads have been linked to lower risk for cardiovascular disease, type 2 diabetes mellitus, and with certain cancers, as discussed in a recent review [14] . Similar to nutrition guidance worldwide, US 2010 dietary recommendations focused on consuming at least half of all grains as whole grains, which is largely a minimum of 3 ounce equivalents per day for most adults, with strong encouragement to increase whole grain consumption by replacing refined grains with whole grains [15] , a concept that has been carried forward by the 2015-2020 Dietary Guidelines and the 2015 Dietary Guidelines Advisory Committee (2015 DGAC) [1] [16] . A recent NHANES analysis reported less than 8% of US adults consumed at least 3 whole grain ounce equivalents per day, while about 50% of adults consumed >0 and <3 whole grain ounce equivalents per day, and nearly 42% reported not consuming any whole grains [17] . Likewise, data stemming from What We Eat in America 2007-2010, showed that the estimated percent of the US population consuming below established whole grain recommendations is greater than 95% in all children and adults [16] . Coupled with the under consumption of whole grains, the 2015 DGAC [16] concluded "several nutrients are under consumed relative to the Estimated Average Requirement or Adequate Intake levels set by the Institute of Medicine-these shortfall nutrients are vitamin A, vitamin D, vitamin E, vitamin C, folate, calcium, magnesium, fiber, and potassium". The 2015 DGAC also identified iron to be a shortfall nutrient for adolescent and premenopausal females. Similarly, recent work evaluating diet quality based on Denmark's food-based dietary guidance, identified that while iron intake increased with a better diet quality, mean iron intake in women of childbearing age across all groups examined were below recommended levels, thus suggesting a diet closely aligned to Danish recommendations may still leave many women at risk for inadequate intakes of iron [18] . In the present analyses, iron was significantly higher in adults in all of the grain food patterns examined, while those consuming six of the seven grain food patterns had significantly greater folate intake, ranging from 46 to 429 µg per day, relative to those not consuming grain foods. Similarly, magnesium intakes were elevated in adults consuming "cereals" and "pasta, cooked cereals and rice" by 39 and 45 mg per day, respectively, in comparison to adults not consuming grains, representing about 10% of the Daily Value established for magnesium for adults consuming a 2000 kcal diet.
While previous dietary intake research has reported increased intakes of low-fat dairy products, fish, poultry, rye bread, fruit and vegetables to be associated with a better diet quality and consumption of high-fat dairy products, red and processed meat, white bread, soft drinks, sweets and cakes to be associated with lower diet quality scores, the researchers also noted that added sugar intake and fat on bread were greater in the lowest quartile of the diet quality index and contributed to the high intake of total fat and saturated fat. Collectively, this may represent a meaningful contribution for the lower diet quality outcome and warrants further investigation [18] . Our results are aligned with previous observational findings that considered sources of nutrients in the US diet. When identifying the top food sources of nutrients, including both intrinsic and added to foods via fortification, results showed that grain foods represented the top five ranking food sources for folate, such that readyto-eat cereals, yeast breads and rolls, pizza, pasta and crackers, popcorn, pretzels, and chips contributed 56.7% and 54.4% of folate to the diet of children and adolescents, respectively. Similarly, grain foods represented the top five food sources for iron in the diet of US children and adolescents, with ready-to-eat cereals, yeast breads, pizza, cakes, cookies, and pies, and crackers, popcorn, pretzels, and chips cumulatively contributing 52.1% and 48.7% of iron [4] .
The 2015 DGAC [16] report further states "of the shortfall nutrients, calcium, vitamin D, fiber, and potassium also are classified as nutrients of public health concern because their under consumption has been linked in the scientific literature to adverse health outcomes", a principle carried forward from the 2010 Dietary Guidelines for Americans policy document [19] . The 2015 DGAC [16] also reports that "if whole grains were consumed in the amounts recommended in the recommended food patterns, whole grains would provide substantial percentages of several key nutrients, such as about 32 percent of dietary fiber, 42% of iron, 35% of folate, 29% of magnesium and 16% of vitamin A". While these nutrients levels represent significant contributions from whole grains, whole grain consumption alone can still leave a gap between consumption and recommendation levels. The 2005 Dietary Guidelines Advisory Committee reported that refined grains contribute substantial levels of key nutrients to food patterns, naming folate, iron, calcium, dietary fiber, thiamin, riboflavin and niacin [20] . The committee further acknowledged that including only three ounce equivalents of whole grains daily with no refined grains in recommended food patterns would lower intake of many key nutrients and potentially place specific populations at risk for nutrient inadequacy [20] ; an argument which led the 2015 DGAC to conclude that consumption of whole grains with no substitutions would result in nutrient shortfalls [16] . The current analysis provides data linking different grain food patterns with nutrient intakes and concurrently we observed the adverse nutrient-and health-related outcomes when grain foods as a whole are eliminated from the diet. In many of the grain patterns examined, a better nutrient intake profile was observed which demonstrates the important dietary contributions made by different grain foods and emphasizes the importance of consuming whole and refined grains. Indeed, while some of the grain food clusters contributed nutrients to limit in the diet as identified by the 2015 DGAC report [16] , including saturated fat, added sugars, and sodium, several of the grain food patterns were associated with lower intakes of these nutrients and improved shortfall nutrient intakes and diet quality. Thus, it is conceivable to rationalize that Americans need more specific dietary guidance about grain consumption rather than simply having two broad categories of recommended intakes that revolve around refined and whole grains.
The present analysis includes limitations inherent in observational research that deserve recognition. Data for energy and nutrient intakes, including values reported for diet quality, were obtained using 24-hour dietary recalls, which rely on study participant memory. While validated procedures are used to collect the data, recalled information may be inaccurate and biased from misreporting, memory challenges and other potential measurement errors experienced in epidemiological research involving large datasets [21] [22] . In addition, the current evidence, being observational, cannot establish a causal link between the different grain foods patterns examined and improvements in diet quality, nutrient intakes and other health variables considered. However, a large strength of the current work stems from the use of NHANES, which is a large continuous survey that examines a nationally representative sample of about 5,000 individuals yearly by highly-trained medical personnel [8] . Additionally we used numerous covariates to adjust data in an attempt to remove potential confounding; however residual confounding may still exist that could explain some of the results reported.
Conclusion
In summary, the consumption of certain grain food patterns in US adults is associated with greater nutrient intakes, including higher consumption shortfall nutrients and nutrients of public health concern as identified by the 2015-2020 Dietary Guidelines [17] . Further, adults in the "pasta, cooked cereals and rice", "cereals", and "mixed grains" dietary patterns had improved diet quality as measured by USDA's HEI-2010, when compared to adults not consuming grain foods. In addition, adults consuming certain grain food patterns have favorable obesity-related health outcomes, including decreased body weights and a reduced risk of having an elevated waist circumference. Overall, while some grain food patterns were associated with elevated sodium and added sugar, the present data also support that several grain food patterns can serve as part of a healthy dietary food pattern that accounts for 2015 Dietary Guidelines recommendations to reduce total fat, saturated fat and added sugar consumption, while concurrently increasing intake of shortfall nutrients and/or nutrients of concern, including iron, magnesium, dietary fiber, vitamin D, potassium and folate.
